Sockerkaka 
spongecake 
(pictured on page 100) 


Along with coffee, Scandinavians often serve spongecake. 


They like to use it, too, as the base for many of their 
whipped-cream dessert cakes. This cake is an especially 
delicate concoction. 


3 eggs 4 teasp. grated lemon 

1 cup sifted cake flour rind 

1 teasp. double-acting 2 teasp. lemon juice 
baking powder 6 tablesp. hot milk 

\Y4 teasp. salt Confectioners’ sugar 


1 


ibs 
2 


cup granulated sugar 


About I hr. ahead: Set out eggs. 
When ready to make cake, start heating oven to 350° F. 
Sift together, 3 times, flour, baking powder, and salt. 


. In large electric-mixer bowl, with mixer at high speed, 


or with egg beater, beat eggs until very thick and light— 
about 10 min. Gradually add sugar, 2 tablesp. at a time, 
beating constantly. Beat in lemon rind and juice until 


~ well blended. Tee Saar aes 
. With rubber spatula or spoon, fold in fear mixture a 


small amount at a time. Quickly stir in hot (not boiling) 
milk. 


. Immediately turn batter into ungreased 314”-deep 9” 


tube pan or 10” x 5” x 3” loaf pan. Bake 35 min., or until 
cake tester inserted in center comes out clean. Cool, 
inverted, 1 hr., or until cold. Then remove from pan. Just 
before serving, set right side up, and sprinkle with con- 
fectioners’ sugar. 

This cake may also be baked in the following pans, lined 


on bottom with waxed paper: 


Two 114”-deep 8” layer pans, at 375° F. for 20 min., or 
until done. 

One 9” x 9” x 2” pan, at 375° F. for 20 min., or until 
done. 


